In the official grade requirements for the hard red spring and hard red winter wheat subclasses, these kernels are referred to as "dark, hard, and vitreous"; for the durum wheat subclasses as "hard and vitreous kernels of amber color"; and for the white wheat subclasses as "hard (not soft and chalky)".
SOURCE AND DESCRIPTION OF SAMPLES USED
To establish definitely whether a relationship exists between kernel texture and milling and baking quality, the following special studies on the hard red spring, hard red winter, and durum classes were made. 96085°-26 With 
SPECIFIC GRAVITY OF KERNELS
The data presented on specific gravity show a very definite relationship between that factor and kernel texture. In each sample the dark separation was highest in specific gravity and the strachy separation lowest.
The mottled separations of four of the samples, however , were higher in specific gravity than were some of the dark separations from other samples.
MILLING YIELDS
In Table 2 [Starchy.
[Dark {Mottled.
[Starchy. Figure 4 that the starchy kernels of five of the eight samples contained less ash and less fiber than the dark and more vitreous kernels. The fat content was greater in four of the starchy types of kernels than in the more vitreous types. Judged from the standpoint of these averages it would appear that the dark kernels were decidedly superior to the other types of kernels and that the starchy kernels were just as decidedly inferior. AT
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